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f i i j i o r ' l  o / . J c e - C r e a m  m a k i n g  
M a n u f a c t u r e  o f  i c e  c r e a m  t o d a y  I S  t h e  r e s u l t  o f  a  g r a d ­
u a l  d e v e l o p m e n t  f r o m  c o o l i n g  w i n e s  w i t h  s n o w  i n  B i b ­
l i c a l  t i m e s .  M a r c o  P o l o  i s  s a i d  t o  h a v e  b r o u g h t  r e c i p e s  
t o  E u r o p e  f o r  a  p r o d u c t  l i k e  o u r  w a t e r  i c e s ,  a  r e f r e s h ­
m e n t  h e  s a w  i n  J a p a n  d u r i n g  t h e  f i f t e e n t h  c e n t u r y .  
M i l k ,  c r e a m ,  e g g s ,  a n d  e v e n  f l o u r  w e r e  l a t e r  i n ­
c l u d e d  i n  r e c i p e s  a n d  t h e  p r o d u c t  w a s  c a l l e d  c r e a m  i c e  
o r  b u t t e r  i c e  b e c a u s e  o f  i t s  t h i c k n e s s .  E n g l i s h  c o o k ­
b o o k s  p r i n t e d  o v e r  1 5 0  y e a r s  a g o  g i v e  s u c h  r e c i p e s .  
T h a t  t h e s e  i c e s  w e r e  c a l l e d  i c e  c r e a m  s o o n  a f t e r  t h e i r  
a p p e a r a n c e  i s  i n d i c a t e d  b y  t h e  f o l l o w i n g  a d v e r t i s e m e n t  
i n  t h e  N e w  Y o r k  G a z e t t e  a n d  W e e k l y  M e r c u r y ,  M a y  
1 9 ,  1 7 7 7 :  " M a y  b e  h a d  a l m o s t  e v e r y  d a y ,  i c e  c r e a m . "  
I n  1 8 5 1  t h e  w h o l e s a l e  m a n u f a c t u r e  o f  i c e  c r e a m  
w a s  s t a r t e d  b y  J a c o b  F u s s e l l ,  a  B a l t i m o r e  m i l k  d e a l e r ,  
t o  d i s p o s e  o f  h i s  s u r p l u s  c r e a m .  I n  1 9 3 9  t h e  i n d u s t r y  
p r o d u c e d  3 0 3 , 2 0 9 , 0 0 0  g a l l o n s  o f  i c e  c r e a m  r e p r e s e n t i n g  
a  p e r - c a p i t a  c o n s u m p t i o n  o f  2 . 3  g a l l o n s .  N e w  Y o r k  
a n d  P e n n s y l v a n i a  a r e  t h e  l e a d i n g  s t a t e s  i n  p r o d u c i n g  
i c e  c r e a m ;  I l l i n o i s ,  O h i o ,  a n d  C a l i f o r n i a  c o m p e t e  
c l o s e l y  f o r  t h i r d  p l a c e .  
I t  m a y  b e  a s s u m e d  f r o m  r e c e n t  c o n s u m e r  s t u d i e s  
t h a t  a p p r o x i m a t e l y  o n e - f i f t h  o f  t h e  h o u s e w i v e s  l i v i n g  
i n  c i t i e s  m a k e  a t  l e a s t  a  p o r t i o n  o f  t h e i r  f r o z e n  d e s s e r t s  
a t  h o m e .  
T h i s  C i r c u l a r  i s  a  r e v I s i o n  o f  

C i r c u l a r  4 6 2  b y  t h e  s a m e  t i t l e .  

U r b a n a ,  I l l i n o i s  
A u g u s t ,  1 9 4 1  
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5rozen 
By P. H. TRACY, Chief in Dairy Manufactures
Tr CE CREAM made at home is not necessarily more healthful thanJl that sold by reliable commercial firms, but many homemakers feel
that they can be more certain of satisfactory composition, variety,
quality, and wholesomeness when they make it themselves. Then, too,
the family can derive much pleasure from the experience.
For the farm homemaker economy and convenience are additional
incentives for making frozen desserts at home. The cost of the
principal ingredients, when produced on the farm, is much less than
their retail price, and only a small amount of equipment is needed.
Ice cream deserves its great popularity. It is nutritious, appetizing,inexpensive, convenient to serve, and not difficult to make at home.Containing fat, carbohydrate, protein, mineral matter, and vitamins,
it is excellent for promoting growth and supplying energy_ It has long
been recognized as a refreshing dessert suited to any occasion at any
season. 
Altho sherbets and ices are not so high in food value as ice cream,
they are excellent foods. Flavored with fresh fruits, they supply ap­
preciable amounts of vitamin C. The milk solids in sherbets give them
higher food value than ices, but both ices and sherbets are especially
good dishes during hot weather because they contain large amounts
of frozen water. 
The ingredients ordinarily used in ice cream are milk products,
sugar, a flavoring, a stabilizer, sometimes a filler, and coloring matter.
Milk products. Cream, whole milk, evaporated or condensed
milk, or a mixture of these, give ice cream richness, smoothness, and
resistance. The most practical to use are cream, milk, and condensed
milk. To avoid a cooked flavor, condensed milk that has been heated
to a sterilizing temperature (240° F.) should be used only in limited
proportions. 
Ice-cream mixes ready for freezing are now sold by some milk
plants. Such mixes are usually well balanced in solids, and they are
so processed as to make a rich, smooth ice cream. 
3 
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S w e e t e n i n g .  S u g a r  a d d s  t o  t h e  p a l a t a b i l i t y  o f  i c e  c r e a m .  C a n e ,  
b e e t ,  o r  c o r n  s u g a r ,  c o r n  s i r u p ,  o r  h o n e y  c a n  b e  u s e d .  C a n e  a n d  b e e t  
s u g a r  a r e  i d e n t i c a l  c h e m i c a l l y  a n d  a r e  o f  e q u a l  v a l u e  i n  i c e - c r e a m  
m a k i n g .  H o w e v e r ,  i n  s w e e t e n i n g  v a l u e  1 Y s  c u p s  o f  c o r n  s u g a r  e q u a l  
o n l y  a b o u t  1  c u p  o f  c a n e  o r  b e e t  s u g a r .  S i n c e  c o r n  s u g a r  l o w e r s  t h e  
f r e e z i n g  p o i n t  o f  a  m i x t u r e  m o r e  t h a n  c a n e  o r  b e e t  s u g a r ,  t h u s  m a k i n g  
m o r e  d i f f i c u l t y  i n  h a r d e n i n g  t h e  i c e  c r e a m ,  i t  s h o u l d  b e  s u b s t i t u t e d  f o r  
o n l y  o n e - f o u r t h  t o  o n e - t h i r d  o f  t h e  c a n e  o r  b e e t  s u g a r .  
A  n e w  t y p e  o f  c o r n  s i r u p ,  i n t r o d u c e d  t o  t h e  r e t a i l  t r a d e  i n  1 9 4 0 ,  i s  
e a s y  t o  u s e  a n d  g i v e s  a  d e s i r a b l e  f l a v o r  a n d  b o d y  t o  i c e  c r e a m .  I t  i s  
s w e e t e r  t h a n  t h e  o l d e r  t y p e s  o f  t a b l e  c o r n  s i r u p s  a n d  w i l l  r e p l a c e  a  
t h i r d  t o  a  h a l f  o f  t h e  c a n e  o r  b e e t  s u g a r ,  v o l u m e  f o r  v o l u m e . a  
E x t r a c t e d  h o n e y  c a n  b e  u s e d  s a t i s f a c t o r i l y  t o  r e p l a c e  5 0  t o  1 0 0  
p e r c e n t  o f  t h e  s u g a r  i n  a n  i c e - c r e a m  m i x ,  a n d  i n  t h e s e  p r o p o r t i o n s  
g i v e s  a  d i s t i n c t l y  d i f f e r e n t  a n d  p l e a s i n g  f l a v o r .  T o  s u p p l y  t h e  s w e e t ­
n e s s  o f  1  p o u n d  o f  c a n e  o r  b e e t  s u g a r ,  1 ; / ; 3  p o u n d s  o f  h o n e y  m u s t  b e  
u s e d .  B u t  w h e n  m e a s u r e d  b y  v o l u m e ,  l e s s  h o n e y  i s  n e e d e d ,  ~ c u p  o f  
h o n e y  e q u a l l i n g  i n  s w e e t n e s s  1  c u p  o f  c a n e  o r  b e e t  s u g a r .  
F l a v o r i n g .  E i t h e r  t r u e ,  a r t i f i c i a l ,  o r  i m i t a t i o n  f l a v o r i n g s  m a y  b e  
u s e d  i n  i c e  c r e a m .  V a n i l l i n ,  t h e  f l a v o r i n g  p r i n c i p l e  o f  p u r e  v a n i l l a  
e x t r a c t ,  i s  d e r i v e d  f r o m  v a n i l l a  b e a n s ,  s u c h  a s  t h e  M e x i c a n  o r  B o u r b o n  
b e a n s .  A r t i f i c i a l  v a n i l l a  f l a v o r  i s  p r e p a r e d  f r o m  s y n t h e t i c  v a n i l l i n ;  
a n d  t h e  f l a v o r i n g  p r i n c i p l e  o f  i m i t a t i o n  v a n i l l a  i s  c o u m a r i n ,  w h i c h  h a s  
a  f l a v o r  s l i g h t l y  r e s e m b l i n g  t h a t  o f  v a n i l l i n .  
A  t r u e  f l a v o r  i s  p r e f e r a b l e  t o  a n  a r t i f i c i a l  o r  i m i t a t i o n  f l a v o r .  
S t a b i l i z e r .  G e l a t i n  i s  a  c o m m o n  " s t a b i l i z e r . "  I t  p r e v e n t s  t h e  
f o r m a t i o n  o f  l a r g e  i c e  c r y s t a l s  w h e n  t h e  i c e  c r e a m  h a r d e n s ,  a n d  t h u s  
a d d s  t o  i t s  s m o o t h n e s s .  I t  a l s o  m a k e s  t h e  i c e  c r e a m  l e s s  w a t e r y  w h e n  
i t  m e l t s .  
F i l l e r .  E g g s  a r e  t h e  m o s t  c o m m o n  f i l l e r  b e c a u s e  t h e y  f u r n i s h  
s m o o t h n e s s  a t  a  n o m i n a l  c o s t ,  b u t  s t a r c h  a n d  f l o u r  a r e  o c c a s i o n a l l y  
u s e d .  
C o l o r i n g .  H a r m l e s s  f o o d  c o l o r i n g  i s  s o m e t i m e s  a d d e d  t o  i n ­
c r e a s e  t h e  a t t r a c t i v e n e s s  o f  i c e  c r e a m .  E i t h e r  p o w d e r e d  o r  l i q u i d  f o o d  
c o l o r  i s  a v a i l a b l e .  S u c h  c o l o r s  d o  n o t  i n j u r e  t h e  f l a v o r  o f  t h e  i c e  c r e a m  
i f  a d d e d  i n  r e a s o n a b l e  a m o u n t s .  G r e e n ,  r e d ,  y e l l o w ,  p i n k ,  a n d  o r a n g e  
s u p p l y  v a r i e t y .  
a W h i l e  t h i s  c o r n  s i r u p  i s  o n l y  a b o u t  6 0  p e r c e n t  a s  s w e e t  a s  s u g a r ,  i t s  g r e a t e r  
w e i g h t  (  1 2  o u n c e s  t o  a  c u p  ' a g a i n s t  s u g a r ' s  8  o u n c e s )  m a k e s  u p  f o r  i t s  l o w e r  
s w e e t e n i n g  v a l u e .  
5 FROZEN DESSERTS 
The following directions for preparing the ice-cream mix ( unfrozen 
ice cream) apply to both the tub-freezer recipes (pages 7 to 14) and 
to the automatic-refrigerator recipes (pages 14 to 18), and should be 
thoroly studied in connection with them. 
Pasteurization advisable. From a health standpoint it is safer 
to pasteurize the entire mix by heating it to 165 0 F., particularly when 
unpasteurized dairy products are used. The mix should be held at 
165 0 F. for 2 minutes and then cooled very rapidly to at least 60 0 F. 
In order to avoid giving a scorched flavor to the ice cream, a double 
boiler should be used. The temperature should be checked with an 
accurate dairy thermometer, which can be secured from any hardware 
dealer. 
Little special equipment is usually used to make eVEn fancy ice cream at home: a freezer 
(shown with dasher and scraper) (5); brushes for decorating ice cream (7); a pastry tube 
or icing set (10); coarse salt (6); and a thermometer (4). Most homemakers have the other 
necessary equipment-a double boiler for pasteurizing the mix or heating gelatin solutions (1) 
a measuring cup (2); measuring spoons (3); a tin container for packing ice-cream pies and 
cakes (8); a cream whipper (9); and a pan for making ice-cream pies and cakes (11). 
Adding gelatin. Gelatin to be added should be dissolved in 
about nine times its weight of cold water and then heated to 165 0 F. 
for 2 minutes. Be careful not to heat the gelatin much higher than 
165 0 F. because if it is heated to too high a temperature, there is danger 
of impairing its jellying strength. 
The gelatin solution can be easily added to a hot mix, but when it 
is added to a cold mix it should be poured in a fine stream while the 
6  
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m i x  i s  s t i r r e d  r a p i d l y  i n  o r d e r  t o  p r e v e n t  t h e  f o r m a t i o n  o f  l u m p s  o r  
t h r e a d s  o f  g e l a t i n .  A n o t h e r  m e t h o d  o f  a d d i n g  t h e  g e l a t i n  w h e n  t h e  
m i x  i s  t o  b e  p a s t e u r i z e d  i s  t o  m i x  i t  d r y  w i t h  t h e  s u g a r  a n d  s t i r  i t  
t h o r o l y  i n t o  t h e  c o l d  m i x  b e f o r e  h e a t i n g .  
A d d i n g  e g g s .  T h r e e  e g g s  t o  Y z  g a l l o n  o f  m i x  a r e  o r d i n a r i l y  
s u f f i c i e n t .  I f  t h e  m i x  i s  t o  b e  p a s t e u r i z e d ,  s e p a r a t e  t h e  y o l k s  o f  t h e  
e g g s  f r o m  t h e  w h i t e s  a n d  c o m b i n e  t h e  y o l k s  w i t h  t h e  o t h e r  i n g r e d i e n t s .  
I f  a  c o l d  m i x  i s  u s e d ,  b l e n d  t h e  y o l k s  w i t h  a  s m a l l  p o r t i o n  o f  t h e  
c r e a m  a n d ,  s t i r r i n g  f r e q u e n t l y ,  c o o k  o v e r  a  s l o w  f l a m e  t o  a  c u s t a r d - l i k e  
c o n s i s t e n c y  o r  u n t i l  c o a t i n g  f o r m s  o n  s p o o n .  T h e  w h i t e s  o f  t h e  e g g s  
s h o u l d  b e  b e a t e n  a n d  t h e n  a d d e d  t o  t h e  c o o l e d  m i x  j u s t  b e f o r e  t h e  m i x  
i s  t o  b e  f r o z e n .  
P r e p a r i n g  n u t  m e a t s .  T h o  a l l  t h e  m o r e  c o m m o n  k i n d s  o f  n u t  
m e a t s  m a y  b e  u s e d  i n  m a k i n g  i c e  c r e a m  o r  i c e - c r e a m  s u n d a e s ,  p e c a n s  
a r e  b y  f a r  t h e  m o s t  p o p u l a r .  W h e n  p u r c h a s e d  a l r e a d y  s h e l l e d ,  t h e  
m e a t s  s h o u l d  b e  w a s h e d  a n d  s t e r i l i z e d  b e f o r e  t h e y  a r e  u s e d .  T h e  
f o l l o w i n g  t r e a t m e n t  w i l l  n o t  o n l y  i m p r o v e  t h e i r  s a n i t a r y  q u a l i t i e s  b u t  
w i l l  g i v e  b e t t e r  f l a v o r  t o  a n y  n u t  m e a t s  t h a t  a r e  t o  b e  u s e d  i n  i c e  c r e a m .  
A d d  t h e  m e a t s  a f t e r  f r e e z i n g .  
1 .  P l a c e  m e a t s  i n  p a n  a n d  c o v e r  w i t h  c o l d  w a t e r .  R e m o v e  a n y  s h e l l s  o r  
o t h e r  f o r e i g n  p a r t i c l e s  t h a t  f l o a t  t o  t o p ,  a n d  i m m e d i a t e l y  d r a i n  o f f  w a t e r .  
2 .  P l a c e  m e a t s  i n  c h e e s e c l o t h  b a g  a n d  d i p  i n  b o i l i n g  s u g a r  s o l u t i o n  m a d e  
w i t h  2  p o u n d s  o f  s u g a r  a n d  1  p i n t  o f  w a t e r  t o  w h i c h  l , 4  t e a s p o o n  o f  s a l t  h a s  
b e e n  a d d e d .  
3 .  A f t e r  3 0  t o  4 5  s e c o n d s  d r a i n  o f f  e x c e s s  s i r u p  a n d  s p r e a d  m e a t s  o n  s h a l ­
l o w  p a n .  
4 .  P l a c e  p a n  i n  h o t  ( 3 0 0 °  F . )  o v e n  f o r  3  m i n u t e s ,  t a k i n g  c a r e  t h a t  m e a t s  
d o  n o t  s c o r c h .  
E n o u g h  m e a t s  t o  l a s t  s e v e r a l  w e e k s  c a n  b e  p r e p a r e d  a t  o n e  t i m e .  
T h e y  s h o u l d  b e  s t o r e d  i n  a  c l o s e d  c o n t a i n e r  a t  r o o m  t e m p e r a t u r e .  
A g i n g  t h e  m i x .  A  m i x  m a d e  o f  f r e s h  p r o d u c t s ,  e s p e c i a l l y  a  
h e a t e d  m i x ,  s h o u l d  b e  h e l d  a t  a  l o w  t e m p e r a t u r e  f o r  a t  l e a s t  t h r e e  
h o u r s  b e f o r e  b e i n g  f r o z e n .  P r e p a r i n g  t h e  m i x  t h e  d a y  b e f o r e  i t  i s  
t o  b e  f r o z e n  w i l l  h e l p  t o  m a k e  a  s m o o t h e r  i c e  c r e a m  a n d  t o  g i v e  a n  
i n c r e a s e d  y i e l d .  
A d d i n g  f l a v o r i n g  a n d  c o l o r i n g .  A d d  f l a v o r i n g  e x t r a c t s  a n d  
c o l o r i n g  j u s t  b e f o r e  f r e e z i n g .  S i n c e  f r e s h  f r u i t  l e f t  u n s w e e t e n e d  
b e c o m e s  h a r d  a n d  i c y  w h e n  f r o z e n  a n d  d o e s  n o t  p r o p e r l y  f l a v o r  t h e  
i c e  c r e a m ,  i t  s h o u l d  b e  c r u s h e d  a n d  r e d u c e d  t o  a  s i r u p y  m i x t u r e ,  a b o u t  
3  p a r t s  o f  f r u i t  b e i n g  u s e d  t o  1  p a r t  o f  s u g a r .  A d d  t h e  j u i c e  b e f o r e  
f r e e z i n g  a n d  t h e  p u l p  a f t e r  f r e e z i n g .  
7 FROZE DESSERTS 
Freezing and Packing the Mix 
The freezing point of a mix generally lies within a range of 26° 
to 28° F. The exact temperature at which it freezes depends on the 
kind and the amount of solids it contains. When corn sugar, invert 
sugar, or honey is used, the mix will freeze at a lower temperature 
than it would if the same weight of cane or beet sugar had been added. 
The freezing point of a mix will also be lowered when more skimmilk 
solids and sugar are used. 
When ice cream is frozen, heat is removed by conduction thru the 
metal container to the brine. The dasher must travel fast enough to 
keep the ice cream from freezing to the side of the can (see illustration 
of parts of freezer, page 5) . It should be so centered that the 
scraper will make complete contact with the rotating freezer can. 
Use low-temperature brine. In order to freeze the ice cream, the 
ice surrounding the can of the freezer must melt . The faster heat 
reaches the brine from both the mix and outside air, the finer the ice 
and salt, and the higher the proportion of salt to ice, the faster the ice 
will melt. The importance of a low-temperature brine to insure rapid 
freezing is shown by the following figures: 
Ratio of salt to Brine Minutes · 

ice by weight temperature to freeze 

1 14 ........ " .. . . . . . . . . . 14° F. 14 

1 12. . . . . . . . . . . . . . . . . . . . . 13° F. 9 
1 10................ ..... 12° F. 8 
1 8.............. , . . . . . . 10° F. 7 
Use a pound of coarse salt to every 8 or 10 pounds of fine ice. 
The ice and salt may be mixed either before they are added to the 
freezer or when they are added. If mixed as they are added, most of 
the salt should be placed with the upper half of the ice. As the brine 
forms, remove only enough to keep it from reaching the lid of the 
container. If the brine drain is placed just below this point and kept 
open, the brine will not work into the ice cream. 
Allow for overrun. The volume of finished ice cream may be 
as much as 50 to 60 percent greater than that of the unfrozen mix 
because of the incorporation of air during freezing. To allow room 
for this increase (commercially known as overrun or swell), fi ll the 
freezer can not more than two-thirds full. Since a heavy, soggy ice 
cream may result if there is too little expansion, an overrun of at 
8  
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l e a s t  5 0  p e r c e n t  i s  d e s i r a b l e ,  e s p e c i a l l y  w i t h  r i c h  i c e  c r e a m s .  M e t h o d s  
o f  o b t a i n i n g  t h e  d e s i r e d  o v e r r u n  a r e :  
1 .  A g i n g  t h e  m i x  b e f o r e  f r e e z i n g  i t  
2 .  A d d i n g  e g g s  
3 .  U s i n g  e v a p o r a t e d  ( u n s w e e t e n e d  c o n d e n s e d )  m i l k a  a n d  h o m o g e n i z e d  c o f f e e  
c r e a m  ( c r e a m  i n  w h i c h  t h e  f a t  g l o b u l e s  h a v e  b e e n  b r o k e n  d o w n  b y  h i g h  
p r e s s u r e )  
4 .  A v o i d  o v e r f r e e z i n g  
T h e  f r e e z e r  d a s h e r  m a y  b e  t u r n e d  s l o w l y  u n t i l  t h e  i c e  c r e a m  b e g i n s  
t o  f r e e z e ;  t h e n  t h e  s p e e d  s h o u l d  b e  i n c r e a s e d  i n  o r d e r  t o  o b t a i n  t h e  
d e s i r e d  o v e r r u n  b e f o r e  t h e  i c e  c r e a m  b e c o m e s  t o o  s t i f f .  I c e  c r e a m  i s  
p r o p e r l y  f r o z e n  w h e n  i t  h a s  t h e  c o n s i s t e n c y  o f  h o t  c o r n m e a l  m u s h .  
I t  i s  i m p o r t a n t  n o t  t o  o v e r f r e e z e  n o r  t o  u n d e r f r e e z e  i t .  I f  o v e r f r e e z i n g  
A  p o w e r - o p e r a t e d  f r e e z e r  A n  e l e c t r i c  f r e e z e r  
t a k e s  p l a c e ,  t h e  i c e  c r e a m  w i l l  c l i n g  i n  a  s o l i d  m a s s  t o  t h e  b e a t e r ,  m o s t  
o f  t h e  a i r  h a v i n g  b e e n  f o r c e d  o u t .  I f  n o t  f r o z e n  e n o u g h ,  i t  w i l l  b e c o m e  
i c y  w h e n  p a c k e d .  
C o m p l e t e  t h e  f r e e z i n g  a t  l e a s t  t h r e e  h o u r s  b e f o r e  t h e  i c e  c r e a m  
i s  t o  b e  s e r v e d  i n  o r d e r  t o  a l l o w  e n o u g h  t i m e  f o r  h a r d e n i n g .  
P a c k i n g  t h e  i c e  c r e a m .  T o  p a c k  i c e  c r e a m ,  r e m o v e  t h e  d a s h e r  
f r o m  t h e  f r e e z e r ,  f i r m  t h e  i c e  c r e a m  i n  t h e  c a n ,  p l u g  t h e  o p e n i n g  i n  t h e  
l i d  w i t h  a  l a r g e  c o r k ,  d r a i n  t h e  b r i n e  f r o m  t h e  t u b ,  a n d  a d d  m o r e  s a l t  
a n d  i c e .  T h e  i c e  p a r t i c l e s  m a y  b e  l a r g e r  a n d  l e s s  s a l t  i s  n e c e s s a r y  
t h a n  i n  f r e e z i n g .  F i l l  t h e  t u b  a b o u t  h a l f  f u l l  o f  i c e ,  a d d  a  l a y e r  o f  s a l t ,  
a S
e e  
f o o t n o t e  a ,  p a g e  1 0 .  
9 FROZEN DESSERTS 
then enough ice to finish filling the tub, and lastly another layer of 
salt. One pound of salt to 15 pounds of ice is satisfactory. Either 
leave the brine drain open or drain the brine occasionally to avoid its 
getting into the ice cream. Cover the tub with dry newspapers or sacks. 
Repacking may be necessary after two to three hours. 
Types of Freezers 
The salt-and-ice tub freezer, available in sizes ranging from 2 to 
20 quarts, is the kind of freezer most commonly used on the farm. It 
may be operated either by hand or by mechanical power. In equipping 
a tub freezer with a motor drive, the pulley and gear ratio should be 
so adjusted that the can of the freezer revolves at a speed of 90 to 
100 revolutions per minute. 
Vacuum freezers are insulated containers without any mechanical 
provision for agitating the mix during freezing. Stirring the mix 
occasionally will provide the agitation necessary to make freezing 
easier. 
The attachments necessary for operating a small tub ice-cream 
freezer are included with some kitchen-sized mechanical cream whip­
pers and bread mixers now on the market. 
MEASUREMENTS 
Any of the formulas given in this circular can be increased 
or decreased to suit immediate needs. Care should be taken, 
however, to weigh or measure the amounts accurately. The 
following table may be of help in this respect: 
16 ounces (oz) = 1 pound (lb) 1 pint light cream (22% fat) = 1.05 
3 teaspoons (t) = 1 tablespoon (Tb) pounds 
16 tablespoons = 1 measuring cup (c) 1 pint heavy cream (40% fat) 
2 cups liquid = 1 pint CPt) = 1.03 pounds 
2 pints = 1 quart (qt) 1 pint evaporated milk = 1.11 
4 quarts = 1 gallon (gal) pounds 
2 tablespoons liquid = 1 ounce 1 pint sweetened condensed whole 
2 cups sugar (packed by tapping) milk = 1.35 pounds 
= 1 pound ounce gelatin = 4Y2 level table­
1 cup corn sirup = % pound spoons 
1 pint whole milk = 1.07 pounds 
(All measurements are level) 
1 0  
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R e c i p e s  f o r  F r e e z e r  D e s s e r t : s  
B e f o r e  u s i n g  t h e s e  r e c i p e s ,  s t u d y  t h e  d i r e c t i o n s  o n  p a g e s  5  t o  9  
f o r  p r e p a r i n g  t h e  m i x  a n d  f r e e z i n g  a n d  p a c k i n g  i t .  
F o r  p l a i n  v a n i l l a  i c e  c r e a m  t o  b e  m a d e  i n  a  f r e e z e r ,  t h e  f o l l o w i n g  
r e c i p e s  a r e  s u g g e s t e d .  T h e y  w i l l  m a k e  a b o u t  5  p o u n d s  o f  u n f r o z e n  
i c e  c r e a m ,  o r  a  l i t t l e  o v e r  Y z  g a l l o n .  W h e n  f r o z e n ,  t h e r e  s h o u l d  b e  3  
t o  4  q u a r t s  o f  i c e  c r e a m ,  d e p e n d i n g  u p o n  t h e  a m o u n t  o f  a i r  i n c o r ­
p o r a t e d .  ( F o r  a n  i c e  c r e a m  f o r  d i a b e t i c s  s e e  p a g e s  1 8  a n d  1 9 . )  
I .  V a n i l l a  I c e  C r e a m  
( U s i n g  c o f f e e  c r e a m )  
2  q t  c o f f e e  c r e a m  1  T b  h i g h - g r a d e  g e l a t i n  
( 1 8 - 2 2 %  f a t )  d i s s o l v e d  i n  1 / z  c  c o l d  
9 i  l b  ( l 1 / z  c )  s u g a r  w a t e r  
1  T b  v a n i l l a  
D i s s o l v e  g e l a t i n  i n  w a t e r  a n d  h e a t  m i x t u r e  t o  1 6 5  
0  
F .  f o r  2  m i n u t e s .  
M i x  c r e a m  a n d  s u g a r .  A d d  h o t  g e l a t i n  m i x t u r e  i n  f i n e  s t r e a m ,  s t i r r i n g  
c o n s t a n t l y .  A d d  v a n i l l a .  
W h e n  y o u  b u y  c r e a m ,  a s k  f o r  h o m o g e n i z e d  c o f f e e  c r e a m .  
2 .  V a n i l l a  I c e  C r e a m  
( U s i n g  c o f f e e  c r e a m  a n d  e v a p o r a t e d  m i l k
a  
)  
1 9 i  q t  c o f f e e  c r e a m  1  T b  g e l a t i n  d i s s o l v e d  i n  
1 / z  p t  e v a p o r a t e d  m i l k  1 / z  c  c o l d  w a t e r  
9 i  l b  ( l 1 / z  c )  s u g a r  T b  v a n i l l a  
U s e  d i r e c t i o n s  g i v e n  f o r  R e c i p e  1  a b o v e .  
3 .  V a n i l l a  I c e  C r e a m  
( U s i n g  c o f f e e  c r e a m  a n d  s w e e t e n e d  c o n d e n s e d  w h o l e  m i l k
b
)  
1 9 i  q t  c o f f e e  c r e a m  1 / z  c  w h o l e  o r  s k i m ­
1 / z  p t  s w e e t e n e d  c o n ­ m i l k  
d e n s e d  m i l k  
T b  g e l a t i n  d i s s o l v e d  
1 / z  l b  ( 1  c )  s u g a r  i n  1 / z  c  c o l d  w a t e r  
T b  v a n i l l a  
U s e  d i r e c t i o n s  g i v e n  f o r  R e c i p e  1  a b o v e .  
8 E v a p o r a t e d  m i l k  c o n t a i n s  a b o u t  8  p e r c e n t  b u t t e r f a t  a n d  1 8  p e r c e n t  s k i m ­
m i l k  s o l i d s .  I n  t h e  p r o c e s s  o f  m a n u f a c t u r e  t h e  m i l k  i s  p a s s e d  t h r u  a  h i g h ­
p r e s s u r e  m a c h i n e ,  c a l l e d  a  h o m o g e n i z e r  o r  v i s c o l i z e r ,  w h i c h  c a u s e s  t h e  f a t  
g l o b u l e s  t o  b e  g r e a t l y  r e d u c e d  i n  s i z e .  C o n s e q u e n t l y  b y  r e p l a c i n g  s o m e  o f  t h e  
c r e a m  w i t h  e v a p o r a t e d  m i l k ,  a  b e t t e r  w h i p p i n g  m i x  a n d  a  s m o o t h e r  i c e  c r e a m  
r e s u l t .  b S w e e t e n e d  c o n d e n s e d  w h o l e  m i l k  u s u a l l y  c o n t a i n s  a b o u t  8  p e r c e n t  f a t ,  
2 2  p e r c e n t  s k i m m i l k  s o l i d s ,  a n d  4 2  t o  4 4  p e r c e n t  a d d e d  c a n e  o r  b e e t  s u g a r .  
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Ice Cream Flavorings 
A large number of flavors may be substituted for or added to the 
vanilla flavoring in the foregoing recipes for plain vanilla ice cream. 
Fresh fruit. Mix with sugar before adding to the ice cream. 
For such fruit as strawberries, 1 part of sugar to 3 parts of fruit is 
sufficient. About one-sixth fruit is necessary to secure the proper 
flavor. 
Bisque. Candies such as mint stick, English , toffee, chocolate 
chip, and marshmallows, or grapenuts, macaroons, and ladyfingers are 
used in making bisque ice cream. Add about 6 ounces of the candies 
or cakes for each 5 pounds of mix. Break into small particles and 
mix with the frozen ice cream. 
Cantaloupe with vanilla ice cream is a delicious summer dessert 
Nuts. Walnuts, pecans, and pistachio nuts added at the rate of 
3 ounces to each gallon of ice cream will give desirable flavors. They 
can be used alone or with such other flavors as fruit, caramel, maple, 
or chocolate. (For preparation of nut meats, see page 6.) 
Honey. A delicious ice cream can be made by replacing the ~ 
pound of sugar in Recipe 1 with 1 pound (¥J pint) of strained honey. 
Vanilla extract should not be used with honey because these flavors 
1 2  
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d o  n o t  b l e n d  w e l l ,  b u t  s o m e  f r u i t s  a n d  c o n f e c t i o n s  s u c h  a s  c r u s h e d  
p i n e a p p l e  a n d  g r a p e n u t s  c a n  b e  s a t i s f a c t o r i l y  u s e d  i n  h o n e y  i c e  c r e a m .  
C h o c o l a t e .  E i t h e r  c h o c o l a t e  o r  c o c o a  c a n  b e  u s e d .  C a k e  c h o c o ­
l a t e  c o n t a i n s  m o r e  o f  t h e  c o c o a  f a t  t h a n  d o e s  c o c o a  a n d  c o n s e q u e n t l y  
i s  n o t  s o  s t r o n g  i n  c h o c o l a t e  f l a v o r .  A b o u t  t h r e e - f i f t h s  m o r e  c h o c o l a t e  
t h a n  c o c o a  i s  n e e d e d  t o  p r o d u c e  t h e  s a m e  a m o u n t  o f  c h o c o l a t e  f l a v o r  
( s e e  f o l l o w i n g  s i r u p  r e c i p e s ) .  
S i r u p  f o r  C  h o c 0  I a t e  I c e  e r e a  m  
( E n o u g h  f o r  5  p o u n d s  o f  m i x )  
U s i n g  c o c o a  
~ c  c o c o a  
%  c  w a t e r  
%  c  s u g a r  
M i x  c o c o a ,  s u g a r ,  a n d  w a t e r  t o  m a k e  a  p a s t e .  H e a t  t o  1 7 5  
0  
F .  a n d  
h o l d  a t  t h a t  t e m p e r a t u r e  f o r  1 5  t o  2 0  m i n u t e s .  C o o l .  
U s i n g  c h o c - o l a t e  
5  o z  c h o c o l a t e  %  c  s u g a r  
( V 2  c ,  m e l t e d )  %  c  w a t e r  
M e l t  t h e  c h o c o l a t e  w i t h  a  s m a l l  a m o u n t  o f  s u g a r .  A d d  r e m a i n d e r  
o f  s u g a r  s l o w l y .  W h e n  s u g a r  h a s  a l l  d i s s o l v e d ,  a d d  h o t  w a t e r  s l o w l y ,  
s t i r r i n g  t h e  p a s t e  t o  k e e p  i t  s m o o t h .  W h e n  l a s t  o f  w a t e r  h a s  b e e n  
a d d e d  a n d  a  s m o o t h  p a s t e  h a s  b e e n  s e c u r e d ,  h e a t  t o  1 7 5  
0  
F .  a n d  h o l d  
a t  t h a t  t e m p e r a t u r e  f o r  1 5  t o  2 0  m i n u t e s .  
T h e  c h o c o l a t e  s i r u p  w i l i  m a k e  a n  i c e  c r e a m  w i t h  a  s m o o t h ,  m e l l o w  
f l a v o r ,  s o m e t i m e s  c o n s i d e r e d  s u p e r i o r  t o  t h e  f l a v o r  o b t a i n a b l e  w i t h  
c o c o a  s i r u p .  
W a t e r  I c e  
( 1  G a l l o n )  
A  w a t e r  i c e  i s  a  f r o z e n  m i x t u r e  o f  w a t e r ,  s u g a r ,  l e m o n  j u i c e  o r  
c i t r i c  a c i d ,  a n d  v a r i o u s  f r u i t  f l a v o r s .  A  s t a b i l i z e r  s u c h  a s  g e l a t i n  m a y  
b e  a d d e d  t o  i m p r o v e  t h e  b o d y  o f  t h e  p r o d u c t .  I m i t a t i o n  f r u i t  f l a v o r s  
m a y  b e  u s e d ,  b u t  t o  o b t a i n  t h e  h i g h e s t  q u a l i t y  o f  p r o d u c t  t h e  t r u e  
f r u i t  o r  i t s  j u i c e  i s  p r e f e r a b l e .  
2  l b  ( 4  c )  s u g a r  I V 2  T b  g e l a t i n  d i s s o l v e d  
J u i c e  o f  6  l e m o n s  
i n  V 2  c  c o l d  w a t e r  
4  l b  ( 8  c )  w a t e r  
H e a t  g e l a t i n  s o l u t i o n  t o  1 6 5  
0  
F .  f o r  2  m i n u t e s .  
C o o l  a n d  m i x  w i t h  
t h e  w a t e r .  A d d  s u g a r  a n d  l e m o n  j u i c e .  
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With the above recipe as a -base, many flavored ices may be made 
such as pineapple, cider, apricot, cherry, grape, cranberry, and mint. 
When fruit juice is used to give flavor, the amount of water called for 
must be reduced by the amount of fruit juice added. One ounce of 
SO percent citric-acid solution and enough water to make Yz cup may 
be used in place of the fresh leI?on juice. 
A lways a favorite-apple pie alamode 
Sherbet: 
Except that milk is substituted for water, the same recipe given for 
water ice is used for sherbets. To avoid curdling, the lemon juice or 
citric acid should be added slowly to the partly frozen mixture. Add 
the fruit pulp after the mixture starts to freeze. 
The freezing point of ices and sherbets is lower than that of ice 
cream. Therefore if these products are to be properly hardened, they 
must be well packed. Repacking may occasionally be necessary. 
Mousse and Fruit: Salads 
Altho ice creams, ices, and sherbets are ordinarily whipped while 
they are freezing in order to incorporate air, mousse and frozen fruit 
salad are examples of desserts that can be frozen after they are 
whipped by packing them in salt and ice. Crush the ice rather fine and 
add salt at the rate of 1 pound for each 6 pounds of ice. 
Mousse and fruit salad can be hardened in special molds or in tin 
1 4  
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o r  p a p e r  c o n t a i n e r s  t h a t  c a n  b e  t i g h t l y  s e a l e d .  A b o u t  3  h o u r s  s h o u l d  
b e  a l l o w e d  f o r  h a r d e n i n g .  
L a c t o  
L a c t o  i s  s o m e w h a t  s i m i l a r  t o  s h e r b e t  e x c e p t  t h a t  i t  i s  m a d e  f r o m  
s t a r t e r  o r  b u t t e r m i l k .  W h e n  p r o p e r l y  m a d e  i t  h a s  a n  e x c e l l e n t  f l a v o r  
a n d  s h o u l d  p r o v e  v e r y  p o p u l a r  a s  a  s u m m e r  f o o d .  T h e  f o l l o w i n g  
p r o p o r t i o n s  w i l l  m a k e  1  g a l l o n  o f  l a c t o .  
2  q t  g o o d  s t a r t e r  o r  
c  g r a p e  J U l c e  ( o r  a n y  o t h e r  
b u t t e r m i l k  
f r u i t  j u i c e  d e s i r e d )  
2  l b  ( 4  c )  s u g a r  J u i c e  o f  3  l e m o n s ,  o r  Y z  o z  
3  b e a t e n  e g g s  
o f  5 0  p e r c e n t  c i t r i c - a c i d  
s o l u t i o n  
M i x  i n g r e d i e n t s  i n  o r d e r  g i v e n  a b o v e  a n d  f r e e z e  i n  t h e  s a m e  w a y  
a s  s h e r b e t s .  
R e f r i g e r a t o r  R e c i p e j  a n d  p r o c e d u r e j  
H e a v y  c r e a m  a n d  e g g  w h i t e s ,  w h i c h  c a n  b e  w h i p p e d  a t  t e m p e r a ­
t u r e s  a b o v e  f r e e z i n g ,  a r e  n e c e s s a r y  w h e n  i c e  c r e a m s  a r e  t o  b e  f r o z e n  
i n  the~automatic r e f r i g e r a t o r .  G e l a t i n  o r  m a r s h m a l l o w s  o r  a  f i l l e r  s u c h  
a s  f l o u r  o r  c o r n s t a r c h  h e l p s  m a t e r i a l l y  t o  p r e v e n t  i c i n e s s ,  a  c o n d i t i o n  
m o r e  l i k e l y  t o  o c c u r  w h e n  r e f r i g e r a t o r s  a r e  u s e d  t h a n  w h e n  t h e  r o t a t ­
i n g  t y p e  o f  i c e - c r e a m  f r e e z e r  i s  u s e d .  W h i p p i n g  t h e  i c e  c r e a m  a f t e r  i t  
i s  p a r t i a l l y  f r o z e n  w i l l  a l s o  h e l p  t o  p r e v e n t  t h i s  c o n d i t i o n .  
U s u a l l y  s p e c i a l  t r a y s  t h a t  c a n  b e  u s e d  f o r  h a r d e n i n g  w h i p p e d  d e s ­
s e r t s  a r e  p r o v i d e d  i n  a n  a u t o m a t i c  r e f r i g e r a t o r .  T h e  r e f r i g e r a t o r  
s h o u l d  b e  s e t  f o r  a s  l o w  a  t e m p e r a t u r e  a s  p o s s i b l e  i n  o r d e r  t o  h a s t e n  
t h e  f r e e z i n g  a n d  d e f r o s t e d  o f t e n  e n o u g h  t o  p r e v e n t  a n  e x c e s s i v e  a c c u ­
m u l a t i o n  o f  i c e ,  w h i c h  r e t a r d s  f r e e z i n g .  
B e f o r e  u s i n g  t h e s e  r e c i p e s ,  s t u d y  t h e  d i r e c t i o n s  o n  p a g e s  5  a n d  
6  f o r  p r e p a r i n g  t h e  m i x .  
T h e  f i v e  r e c i p e s  g i v e n  h e r e  f o r  v a n i l l a  i c e  c r e a m  t o  b e  m a d e  i n  t h e  
f r e e z i n g  t r a y  o f  a n  a u t o m a t i c  r e f r i g e r a t o r  r e p r e s e n t  s e v e r a l  d i f f e r e n t  
t y p e s  o f  p o s s i b l e  c o m b i n a t i o n s  o f  i n g r e d i e n t s .  I c e  c r e a m s  c o n t a m m g  
m a r s h m a l l o w s  a r e  u s u a l l y  m o r e  s a t i s f a c t o r y  t h a n  t h o s e  c o n t a i n i n g  
g e l a t i n ,  f l o u r ,  o r  c o r n s t a r c h .  
T o  o b t a i n  s m o o t h n e s s  t h e  c u s t a r d s  s h o u l d  b e  p r e p a r e d  a  d a y  a h e a d  
o f  t i m e .  I t  i s  a l s o  a d v i s a b l e  t o  k e e p  t h e  w h i p p i n g  c r e a m  i n  t h e  r e f r i g e r ­
a t o r  f o r  a  d a y  b e f o r e  u s i n g  i t  s o  a s  t o  m a k e  s u r e  t h a t  i t  i s  c o l d  e n o u g h  
t o  w h i p  e a s i l y .  
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Six to eight people can be served with these recipes. With the 
exception of ice creams containing marshmallows, these desserts will 
fill a freezing tray of usual size. The yield of the recipes containing 
marshmallows is ordinarily somewhat greater than that obtained with 
the other recipes. 
I. Vanilla Ice Cream 
(Using gelatin) 
11,4 c milk 2 egg whites 
1 c whipping cream 2 t gelatin 
Yz c sugar 1 t vanilla 
2 egg yolks 
Mix milk, sugar, egg yolks, and gelatin. Cook to custard or until 
slight coating forms on spoon, and cool. Add vanilla. Whip egg 
whites, and mix with custard. Place in freezing tray and freeze to a 
slush. Whip cream. Remove tray from refrigerator, mix partially 
frozen custard with whipped cream, and return promptly to freezing 
compartment of refrigerator. Cover with parchment paper if ice 
cream is not to be served for several hours. The above proportions will 
make about a quart of ice cream. 
2. Vanilla Ice Cream 
(Using flour or cornstarch) 
11;4 c milk 2 egg whites 
1 c whipping cream 1 Tb flour 
Yz c sugar 1 t vanilla 
2 egg yolks 
Proceed as in the above recipe, cooking the flour with the custard. 
A tablespoon of cornstarch may be used in place of the flour. 
3. Vanilla Ice Cream 
(Using marshmallows) 
lYz c milk 2 egg whites 
1 c whipping cream 15 marshmallows (4 ounces) 
1,4 c sugar 1 t vanilla 
2 egg yolks 
Slice marshmallows with kitchen shears and mix with milk, sugar, 
and egg yolks. Cook to custard and cool. Add vanilla. Whip egg 
whites and mix with cooled custard. Freeze to a slush in freezing tray, 
fold in whipped cream, and let harden. 
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4 .  V a n i l l a  I c e  C r e a m  
( U s i n g  e v a p o r a t e d  m i l k  a n d  m a r s h m a l l o w s )  
Y z  c  e v a p o r a t e d  m i l k  
2  e g g  w h i t e s  
1 Y z  c  c o f f e e  c r e a m  
1 5  m a r s h m a l l o w s  
1 4  c  s u g a r  
1  t  v a n i l l a  
2  e g g  y o l k s  
C u t  m a r s h m a l l o w s  i n t o  s m a l l  p i e c e s  a n d  m i x  w i t h  e v a p o r a t e d  m i l k ,  
c o f f e e  c r e a m ,  a n d  e g g  y o l k s .  C o o k  t o  c u s t a r d  a n d  c o o l .  A d d  v a n i l l a .  
F r e e z e  t o  a  s l u s h  i n  f r e e z i n g  t r a y ,  f o l d  i n  w h i p p e d  e g g  w h i t e s ,  a n d  l e t  
h a r d e n .  
5  .  V a n i l l a  I c e  C r e a m  
( U s i n g  c o r n  s i r u p  a n d  m a r s h m a l l o w s )  
1 Y z  c  m i l k  
2  e g g  w h i t e s  
1  c  w h i p p i n g  c r e a m  1 5  m a r s h m a l l o w s  
1 4  c  c o r n  s i r u p  
1  t  v a n i l l a  
2  e g g  y o l k s  
S l i c e  m a r s h m a l l o w s  a n d  m i x  w i t h  m i l k ,  s i r u p ,  a n d  e g g  y o l k s .  C o o k  
t o  c u s t a r d  a n d  c o o l .  A d d  v a n i l l a .  W h i p  e g g  w h i t e s  a n d  m i x  w i t h  
c o o l e d  c u s t a r d .  F r e e z e  t o  a  s l u s h  i n  f r e e z i n g  t r a y ,  f o l d  i n  w h i p p e d  
c r e a m  a n d  h a r d e n .  
F l a v o r e d  I c e  C r e a m s  
T o  m a k e  f l a v o r e d  i c e  c r e a m s  p r o c e e d  a s  i n  m a k i n g  v a n i l l a  i c e  
c r e a m ,  a d d i n g  t h e  f l a v o r i n g  m a t e r i a l  a t  t h e  t i m e  t h e  w h i p p e d  c r e a m  
i s  m i x e d  w i t h  t h e  p a r t i a l l y  f r o z e n  c u s t a r d .  C o o l  s u c h  f l a v o r i n g  m a t e r i ­
a l s  a s  f r u i t s  a n d  s i r u p s  b e f o r e  a d d i n g  t h e m  t o  t h e  c u s t a r d  b y  p l a c i n g  
t h e m  i n  t h e  r e f r i g e r a t o r  a t  l e a s t  a n  h o u r  b e f o r e  u s i n g .  U s e  t h e  f o l l o w ­
i n g  a m o u n t s  w h e n  a d d i n g  t h e m  t o  a n y  o f  t h e  f i v e  r e c i p e s  g i v e n  a b o v e  
f o r  v a n i l l a  i c e  c r e a m :  
E n g l i s h  t o f f e e ,  m i n t  s t i c k ,  c h o c o l a t e  c h i p - 4  o u n c e s .  
G r a p e n u t s - ; 4  c u p  ( b e  s u r e  t h e y  a r e  c r i s p ) .  
S t r a w b e r r i e s ,  a p r i c o t s ,  p i n e a p p l e ,  r a s p b e r r i e s - Y J  c u p  o f  f r u i t ­
s u g a r  m i x t u r e  ( 1  p a r t  s u g a r  t o  3  p a r t s  f r u i t ) .  
Tutti-frutti-~ c u p  m i x e d  c h e r r i e s ,  p i n e a p p l e ,  n u t  m e a t s ,  r a i s i n s ,  
s p i c e .  
C h o c o l a t e - U s e  9 3  c u p  o f  s u g a r  i n s t e a d  o f  t h e ' V z  c u p  c a l l e d  f o r  i n  
t h e  a b o v e  v a n i l l a  r e c i p e s .  A d d  1~ t a b l e s p o o n s  o f  c o c o a  t o  c u s t a r d  
b e f o r e  c o o k i n g  i t .  A d d  1  t e a s p o o n  o f  v a n i l l a .  I f  d e s i r e d ,  1  o u n c e  o f  
m e l t e d  c h o c o l a t e  ( 1 9 3  t a b l e s p o o n s )  m a y  b e  u s e d  i n s t e a d  o f  t h e  c o c o a .  
P i s t a c h i o - A d d  ; 4  c u p  c h o p p e d  p i s t a c h i o  n u t  m e a t s  a n d  2 0  d r o p s  
p i s t a c h i o  e x t r a c t .  C o l o r  l i g h t  g r e e n .  
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Cherry-~ cup of chopped cherries. 
Banana-Reduce 2 large well-ripened bananas to a pulp. 
Orange-1Yz large oranges and Yz large lemon, put thru food 
chopper. Strain juice. 
Lemon-1Yz large lemons and Yz large orange, put thru food 
chopper. Strain juice. 
Caramel-Use ~ cup of sugar instead of the Yz cup called for in 
the standard recipes. Heat in container until melted. Cool slightly, 
but while still hot add custard ingredients and cook custard. 
Wate r I ce 
Dissolve 2 teaspoons of gelatin in Yz cup of cold water. Heat to 
165 0 F. for 2 minutes. Cool and mix with 3Yz cups of cold water, 
2 cups of sugar, and either 2 teaspoons of a solution made of equal 
parts of citric-acid crystals and water or the juice of 2 lemons. Com­
mon flavors are orange, raspberry, pineapple, and lemon. Place in 
freezing tray and stir occasionally. When mixture has frozen to a 
slush, whip until a uniform mixture is obtained. 
Water ices as well as sherbets have a low freezing point, so that it 
is important to have the refrigerator set for its lowest temperature 
during freezing. 
Sherbet 
For sherbets use the recipe for water ice replacing the 4 cups of 
water with 4 cups of milk. Do not add the lemon juice or citric-acid 
solution until the sherbet has started to freeze. 
Mousse 
The following proportions make slightly more than a quart of 
mousse. 1 pt whipping cream 1 t gelatin dissolved in 3 Tb 
(33 to 35 percent cold water 
fat) 0/3 c fruit or flavors as 
YJ c sugar desired 
1 t vanilla 
Whip cream. Add sugar and vanilla, then fruit and flavors. Gelatin 
added to the unwhipped cream, as explained for the ice-cream recipes, 
will improve the body of the mousse. Mousse is hardened in the same 
way as frozen fruit salad. 
Other flavors such as chocolate, mint, pineapple, strawberry, peach, 
cherry, or burnt almond may be used for variety. 
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F r o z e n  F r u i t  S a l a d  
F r o z e n  f r u i t  s a l a d  c o n s i s t s  o f  a  m i x t u r e  o f  w h i p p e d  c r e a m ,  s w e e t ­
e n e d  m a y o n n a i s e ,  a n d  f r u i t ,  p l a c e d  i n  c o n t a i n e r s  a n d  h a r d e n e d .  T h e  
f o l l o w i n g  a m o u n t s  o f  i n g r e d i e n t s  w i l l  m a k e  1  q u a r t  o f  s a l a d :  
1 / z  c  m a y o n n a i s e  1 / z  p t  w h i p p i n g  c r e a m  
1 / z  c  s u g a r  
1  c  m i x e d  f r u i t  
C h i l l  w h i p p e d  c r e a m .  A d d  s u g a r  a n d  e n o u g h  m a y o n n a i s e  t o  s u i t  
i n d i v i d u a l  t a s t e .  A d d  g e n e r o u s  a m o u n t s  o f  f r e s h  o r  c a n n e d  f r u i t  s u c h  
a s  p e a r s ,  p e a c h e s ,  a p r i c o t s ,  w h i t e  a n d  r e d  c h e r r i e s ,  a n d  c o l o r e d  p i n e ­
a p p l e  c u b e s  o r  s l i c e s .  
P l a c e  m i x t u r e  i n  t h e  f r e e z i n g  t r a y  o f  a n  a u t o m a t i c  r e f r i g e r a t o r  o r  
i n  a  t i g h t  c o n t a i n e r  i f  t h e  f r e e z i n g  i s  t o  b e  d o n e  i n  s a l t  a n d  i c e .  A  
t i g h t  p a p e r  c o n t a i n e r  o r  a  t i n  c a n  w i t h  a  t i g h t - f i t t i n g  l i d  i s  s a t i s f a c t o r y .  
T h e  m o r e  f r u i t  a n d  s u g a r  t h e  m i x t u r e  c o n t a i n s ,  t h e  l o n g e r  i t  w i l l  
t a k e  t o  h a r d e n .  
W h e n  f r o z e n ,  r e m o v e  f r o m  c o n t a i n e r s  a n d  s e r v e  o n  l e t t u c e  w i t h  
m a y o n n a i s e .  
I c e  C r e a m  f o r  D i a b e t i c s  
S p e c i a l  r e c i p e s  m a k e  i t  p o s s i b l e  f o r  p e o p l e  w h o  h a v e  d i a b e t e s  t o  
b o t h  l i m i t  t h e i r  c o n s u m p t i o n  o f  c a r b o h y d r a t e s  a n d  e n j o y  i c e  c r e a m .  
T h e  f o l l o w i n g  r e c i p e  i n c l u d e s  n o  s u g a r  o t h e r  t h a n  t h e  l a c t o s e  i n  t h e  
c r e a m  a n d  m i l k .  I t  c o n t a i n s  a b o u t  2  c a l o r i e s  p e r  g r a m ,  o r  5 7  c a l o r i e s  
p e r  o u n c e .  N e c e s s a r y  s w e e t n e s s  i s  o b t a i n e d  b y  a d d i n g  s a c c h a r i n .  
G l y c e r i n  i s  i n c l u d e d  i n  o r d e r  t o  l o w e r  t h e  f r e e z i n g  p o i n t  o f  t h e  
m i x  a n d  t h u s  k e e p  t h e  i c e  c r e a m  f r o m  b e c o m i n g  t o o  c r u m b l y  w h e n  
f r o z e n .  ( 1 0  s e r v i n g s )  
: u i  p t  ( l 1 / z  c )  w h i p p i n g  c r e a m  ( 3 5  t o  4 0  p e r c e n t  f a t )  
1  p t  ( 2  c )  w h o l e  m i l k  
2  e g g s  
1 / z  T b  ( 4 1 / z  g r a m s )  g e l a t i n  
5  g r a i n s  ( . 3  g r a m )  s a c c h a r i n  
1  f l u i d  o z  ( 2  T b )  g l y c e r i n  
1 1 / z  t  v a n i l l a  
P r o c e d u r e  f o r  a u t o m a t i c  r e f r i g e r a t o r .  A d d  s a c c h a r i n ,  g e l a t i n ,  
a n d  e g g  y o l k s  t o  m i l k ,  a n d  h e a t  m i x t u r e  t o  1 6 5  
0  
F .  f o r  2  m i n u t e s  w h i l e  
s t i r r i n g  c o n s t a n t l y .  C o o l  r a p i d l y  b y  p l a c i n g  p a n  c o n t a i n i n g  m i x  i n  c o o l  
r u n n i n g  w a t e r .  S t i r  m i x  t o  h a s t e n  c o o l i n g .  P o u r  c o o l e d  m i x  i n t o  
f r e e z i n g  t r a y  a n d  p l a c e  t r a y  i n  c o l d e s t  p a r t  o f  f r e e z i n g  c o m p a r t m e n t .  
S e t  r e g u l a t o r  f o r  l o w e s t  t e m p e r a t u r e  p o s s i b l e .  
L e t  m i x  f r e e z e  t o  a  s l u s h .  W h i p  c r e a m  a n d  e g g  w h i t e s  s e p a r a t e l y  
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and combine with partially frozen mix, glycerin, and flavoring. Place 
completed mix in the freezing tray. Freeze rapidly in order to prevent 
excessive iciness. 
Procedure with tub freezer. Unless it is desired to use a raw 
mix, stir all the ingredients together and heat the mixture to a tempera­
ture of 165 0 F. for 2 minutes. Age at least 3 hours, add the flavoring, 
and freeze. 
For flavors other than vanilla use unsweetened fruit or its juice and 
flavoring extracts such as mint, pistachio, ginger, lemon, lime, and 
orange. 
Served in sherbet or parfait glasses, ice-cream sundaes are always 
a popular dinner dessert or party serving. Their attractiveness and 
palatability is increased by topping the ice cream and sirup with 
Various sirups and fruits make each sundae a distinctive dessert 
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w h i p p e d  c r e a m  u p o n  w h i c h  i s  p l a c e d  c h o p p e d  n u t  m e a t s  o r  a  s m a l l ,  
c o l o r f u l  f r u i t  s u c h  a s  a  m a r a s c h i n o  c h e r r y .  
C h o c o l a t e  S u n d a e  S i r u p  
L a r g e  q u a n t i t y  
S m a i l  q u a n t i t y  
Y z  l b  c o c o a  1 1 3  c  c o c o a  
1~ p t  w a t e r  
¥ 3  c  w a t e r  
2 ; 4  l b  s u g a r  1  c  s u g a r  
1 , 4  t  s a l t  
P i n c h  o f  s a l t  
Y z  t  v a n i l l a  
8  d r o p s  v a n i l l a  
M i x  c o c o a  a n d  S \ 1 g a r  d r y .  A d d  s a l t  t o  w a t e r .  B r i n g  w a t e r  t o  b o i l .  
G r a d u a l l y  w o r k  i n  c o c o a  a n d  s u g a r  m i x t u r e .  B o i l  3  m i n u t e s ,  s t i r r i n g  
c o n s t a n t l y .  C o o l  a n d  a d d  v a n i l l a .  
M i l k  C h o c o l a t e  S i r u p  
L a r g e  q u a n t i t y  S m a i l  q u a n t i t y  
Y z  l b  c o c o a  
1 , 4  c  c o c o a  
l Y z  p t  w a t e r  
1 ; 1  c  w a t e r  
l Y z  p t  m i l k  
1 ; 1  c  m i l k  
4  l b  s u g a r  1  c  s u g a r  
1 ; 5  t  s a l t  P i n c h  o f  s a l t  
¥ 3  t  v a n i l l a  
7  d r o p s  o f  v a n i l l a  
M i x  c o c o a  a n d  s u g a r  d r y .  B r i n g  w a t e r  a n d  s a l t  t o  b o i l .  G r a d u a l l y  
a d d  c o c o a  a n d  s u g a r  m i x e d  t o g e t h e r .  B o i l  3  m i n u t e s .  H e a t  m i l k  t o  
1 4 5  
0  
F .  a n d  m i x  w i t h  s i r u p ,  u s i n g  e g g  b e a t e r .  
F u d g e  S i r u p  
L a r g e  q u a n t i t y  
S m a i l  q u a n t i t y  
Y z  l b  c o c o a  
; 4  c  c o c o a  
l Y z  l b  g l u c o s e  ( c o r n  Y z  c  g l u c o s e  ( c o r n  
s i r u p )  s i r u p )  
l Y z  p t  w a t e r  
1 ; 1  c  w a t e r  
1~ l b  s u g a r  
1  c  s u g a r  
1 , 4  l b  b u t t e r  2  T b  b u t t e r  
Y z  t  s a l t  
P i n c h  o f  s a l t  
M i x  c o c o a  a n d  s u g a r  d r y .  A d d  s a l t  a n d  g l u c o s e  s i r u p  t o  w a t e r  a n d  
b o i l .  G r a d u a l l y  a d d  c o c o a  a n d  s u g a r .  A d d  b u t t e r .  B o i l  1 0  m i n u t e s .  
M a r s h m a l l o w  S i r u p  
Y z  c  s u g a r  
1 2  m a r s h m a l l o w s  
Y z  c  w a t e r  
H e a t  s u g a r  a n d  w a t e r  t o  b o i l i n g .  A d d  m a r s h m a l l o w s  a n d  w h i p  
u n t i l  d i s s o l v e d .  
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Other Sirups 
Fruit. Fresh fruits such as strawberries, raspberries, peaches, 
and pineapple, ordinarily need sugar to provide satisfactory sweetness 
when used on sundaes. Usually 1 cup of sugar to 3 cups of berries is 
sufficient. The berries should be crushed in the sugar and mixed 
thoroly to provide a good fruit sirup. 
Maple. If undiluted maple sirup is not too strong, it can be used 
for sundaes. If a concentrated sirup is used, dilute with a simple sugar 
Right out of the kitchen-a tempting banana split 
sirup (made by boiling 2 cups of sugar with 1 cup of water) or use 
heavy cream. Mix the cream in proportion of 1 part cream to 3 parts 
sirup. 
Honey. Extracted honeys, such as orange, sweet clover, and 
basswood, make excellent toppings for ice-cream sundaes. 
Hot sirups. For variety, particularly during the cooler seasons 
of the year, any of the above sirups except the fruits can be served hot. 
Do not add the hot sirup to the sundae until you are ready to serve. 
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T r o p i c a l  S u n d a e  
P l a c e  a  s l i c e  o f  p i n e a p p l e  o n  a  f l a t  s a u c e r .  A d d  i c e  c r e a m .  C o v e r  
w i t h  c r u s h e d  p i n e a p p l e  a n d  p l a c e  s l i c e s  o f  b a n a n a  a r o u n d  t h e  e d g e s  
o f  t h e  i c e  c r e a m .  T o p  w i t h  w h i p p e d  c r e a m  a n d  a  c h e r r y .  
F r u i t : - N u t :  P u d d i n g  
M i x  c i t r o n ,  c a n d i e d  c h e r r i e s ,  a n d  n u t  m e a t s  i n  v a n i l l a  i c e  c r e a m .  
C o v e r  w i t h  a  f r u i t  s i r u p  s u c h  a s  r a s p b e r r y  a n d  t o p  w i t h  w h i p p e d  
c r e a m .  
F r e s h  P e a c h  S u n d a e  
A d d  s l i c e d ,  w e l l - r i p e n e d  p e a c h e s  t o  v a n i l l a  i c e  c r e a m .  C o v e r  w i t h  
w h i p p e d  c r e a m  a n d  t o p  w i t h  c h e r r y .  
B a n a n a  S u n d a e  
S l i c e  a  b a n a n a  l e n g t h w i s e  f o u r  t i m e s  a n d  p l a c e  o n  a  f l a t  s a u c e r .  
A d d  a  s c o o p  o f  i c e  c r e a m  o n  e a c h  e n d .  D i f f e r e n t  f l a v o r e d  i c e  c r e a m s  
m a y  b e  u s e d .  P o u r  m a r s h m a l l o w  s i r u p  o v e r  o n e  s c o o p  o f  i c e  c r e a m  
a n d  c a r a m e l  o r  f u d g e  s i r u p  o v e r  t h e  o t h e r .  S p r i n k l e  g r o u n d  n u t  m e a t s  
o v e r  b o t h .  P i n e a p p l e  o r  s t r a w b e r r y  f r u i t  c a n  b e  u s e d  b e n e a t h  t h e  
b a n a n a  s l i c e s  i f  a  m o r e  f a n c y  s u n d a e  i s  d e s i r e d .  
T h e  b a n a n a  s p l i t  s h o w n  i n  t h e  p h o t o g r a p h  i s  s e r v e d  i n  a  s h e r b e t  
g l a s s .  T h e  b a n a n a  w a s  s p l i t ,  c u t  t h r u  t h e  c e n t e r ,  a n d  a d d e d  t o  a  s c o o p  
o f  i c e  c r e a m  w i t h  t h e  p o i n t s  u p  a n d  t h e  r o u n d  s i d e s  o u t .  S t r a w b e r r i e s ,  
a  d a s h  o f  w h i p p e d  c r e a m ,  a  f e w  n u t  m e a t s ,  a n d  a  c h e r r y  i n c r e a s e  t h e  
a t t r a c t i v e n e s s  o f  t h i s  d e s s e r t .  
P e a c h - I c e  S u n d a e  
P l a c e  v a n i l l a  i c e  c r e a m  i n  b o t t o m  o f  s h e r b e t  g l a s s .  A d d  s e r v i n g  o f  
p i n e a p p l e  o r  o r a n g e  s h e r b e t .  A r r a n g e  s l i c e d  p e a c h e s  a r o u n d  e d g e .  
P o u r  c r u s h e d  p e a c h e s  o v e r  s h e r b e t .  T o p  w i t h  w h i p p e d  c r e a m  a n d  
c h e r r y .  
I c e - C r e a m  S o d a s  
W i t h  c a r b o n a t e d  b e v e r a g e s ,  i t  i s  p o s s i b l e  t o  p r e p a r e  i c e - c r e a m  s o d a s  
a t  h o m e .  P l a c e  a  s e r v i n g  o f  i c e  c r e a m  i n  a  t a l l  i c e - t e a  g l a s s .  A d d  t h e  
d e s i r e d  f l a v o r  s u c h  a s  o r a n g e ,  p i n e a p p l e ,  c h o c o l a t e ,  o r  s t r a w b e r r y .  T o  
t h i s  a d d  w e l l - i c e d  c o c a - c o l a ,  r o o t  b e e r ,  g i n g e r  a l e ,  o r  p o p .  S e r v e  i m m e ­
d i a t e l y  w i t h  l o n g  s p o o n  a n d  s t r a w s .  
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Even a "soda" is easy to make at home 
With very simple equipment various fancy ice-cream desserts can 
be made at home- ice-cream pies and cakes, ice-cream sandwiches, 
and center and individual molds. 
Ice-Cream Pie 
For the crust of an ice-cream pie, line a new pie pan with vanilla 
ice cream colored light brown. Allow it to harden, and add a layer of 
fruit, such as fresh strawberries (sweetened), or a layer of flavored 
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i c e  c r e a m ,  s u c h  a s  c h o c o l a t e .  A f t e r  h a r d e n i n g ,  d i p  t h e  p a n  i n  l u k e ­
w a r m  w a t e r  t o  r e m o v e  t h e  p i e .  C o v e r  w i t h  s w e e t e n e d  w h i p p e d  c r e a m  
a n d  a g a i n  h a r d e n .  
T o  h a r d e n  e i t h e r  i c e - c r e a m  p i e s  o r  i c e - c r e a m  c a k e s  p l a c e  t h e m ­
p a n  a n d  a l l - i n s i d e  a  s l i g h t l y  l a r g e r  c l o s e d  p a n  s u c h  a s  a  m a r s h m a l l o v v  
b o x ,  a n d  b u r y  t h i s  l a r g e r  p a n  i n  i c e  a n d  s a l t  i n  a  w o o d e n  t u b .  A  b r i n e  
d r a i n  n e a r  t h e  t o p  o f  t h e  t u b  s h o u l d  b e  p r o v i d e d  a s  p r o t e c t i o n  a g a i n s t  
t h e  b r i n e  l e a k i n g  t h r u  t o  t h e  i c e  c r e a m .  
A  s u r p r i s e  f o r  t h e  g u e s t s - i c e - c r e a m  p i e  
T h e  f r e e z i n g  c h a m b e r  o f  a  m e c h a n i c a l  h o u s e h o l d  r e f r i g e r a t o r  m a y  
b e  u s e d  f o r  h a r d e n i n g  f a n c y  i c e  c r e a m  i f  t e m p e r a t u r e s  a s  l o w  a s  8
0  
F .  
c a n  b e  o b t a i n e d .  
I c e - C r e a m  C a k e  
T h e  f i r s t  s t e p  i n  m a k i n g  a n  i c e - c r e a m  c a k e  i s  t o  p r e p a r e  t h e  d i f f e r e n t  
l a y e r s ,  f l a v o r i n g  t h e m  w i t h  d i f f e r e n t  f l a v o r s  i f  d e s i r e d .  T h e  l a y e r s  m u s t  
b e  h a r d e n e d  ( s e e  d i r e c t i o n s  g i v e n  a b o v e  u n d e r  p i e s ) ,  a n d  t h e n  t h e y  c a n  
b e  s t a c k e d  o n e  o n  t o p  o f  t h e  o t h e r  w i t h  a  t h i n  l a y e r  o f  s w e e t e n e d  
w h i p p e d  c r e a m  b e t w e e n  t h e m .  
C o v e r  t h e  a s s e m b l e d  l a y e r s  w i t h  w h i p p e d  c r e a m .  U s i n g  a  p a s t r y  
t u b e ,  d e c o r a t e  t h e  t o p  o f  t h e  c a k e  w i t h  c o l o r e d  w h i p p e d  c r e a m .  T h i s  
w o r k  m u s t  b e  d o n e  i n  a  c o o l  r o o m .  
I c e - C r e a m  C a k e  S a n d w i c h  
F o r  a n  i c e - c r e a m  c a k e  s a n d w i c h ,  a d d  a  l a y e r  o f  v a n i l l a  i c e  c r e a m  
t o  c h o c o l a t e  c a k e  a b o u t  1  i n c h  d e e p .  C o v e r  w i t h  a  l a y e r  o f  w h i t e  c a k e .  
P o u r  o v e r  t h e  c a k e  a n d  t h e  i c e  c r e a m  f r e s h  s t r a w b e r r y  s i r u p  a n d  t o p  
w i t h  w h i p p e d  c r e a m .  
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An ice-cream cake tests the talent of the home artist in desserts 
Ice-Cream Molds 
Center molds. Center-mold ice cream can be made w ith equip­
ment such as illustrated on page 26. In using molds of the type rep­
resented by the turkey, the witch, and the stork, fill the rectangular 
or cylindrical can three-fourths full of the desired color of firm ice 
Hearts for Valentine's Day 
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S y m b o l s  o f  t h e  s e a s o n  i n  i c e - c r e a m  c e n t e r  m o l d s  
c r e a m .  P u s h  t h e  m e t a l  m o l d  t h r u  t h e  i c e  c r e a m .  E x c e s s  i c e  c r e a m  
w i l l  o o z e  o u t  t h e  t o p .  T h e n  p o u r  w a r m  w a t e r  i n t o  t h e  m o l d  a n d  o u t  
i m m e d i a t e l y  a n d  w i t h d r a w  t h e  m o l d  f r o m  t h e  i c e  c r e a m .  F i l l  t h e  p l a c e  
l e f t  b y  t h e  m o l d  w i t h  i c e  c r e a m  o f  t h e  c o n s i s t e n c y  o f  t h i c k  s i r u p .  
P l a c e  t h e  c o v e r  o n  t h e  c a n  a n d  s u b m e r g e  i n  i c e  a n d  s a l t  f o r  h ! l r d e n i n g .  
T h e  h e a r t  c e n t e r  r e p r e s e n t s  a n o t h e r  t y p e  o f  c e n t e r  m o l d .  T o  m a k e  
t h i s  d e s i g n ,  f i l l  t h e  m e t a l  m o l d  w i t h  s o f t  i c e  c r e a m .  R e m o v e  t h e  i c e ­
c r e a m  m o l d  a f t e r  h a r d e n i n g  a n d  p l a c e  i n  a  r e c t a n g u l a r  o r  c y l i n d r i c a l  
c o n t a i n e r  f i l l e d  a b o u t  t w o - t h i r d s  f u l l  o f  f a i r l y  f i r m  i c e  c r e a m .  A d d  m o r e  
i c e  c r e a m  i f  n e c e s s a r y  t o  f i l l  t h e  c o n t a i n e r  c o m p l e t e l y ,  c o v e r ,  a n d  b u r y  
i n  i c e  a n d  s a l t  f o r  h a r d e n i n g ,  w h i c h  r e q u i r e s  a t  l e a s t  t w o  h o u r s .  
V a r i o u s  c o l o r  c o m b i n a t i o n s  c a n  b e  o b t a i n e d  w i t h  i c e - c r e a m  c e n t e r  
m o l d s  b y  m a k i n g  t h e  c e n t e r  o f  o n e  c o l o r  a n d  t h e  r e s t  o f  t h e  b r i c k  
a n o t h e r  c o l o r .  H a r m l e s s  f o o d  c o l o r s  c a n  b e  u s e d  t o  c o l o r  t h e  i c e  
c r e a m  e i t h e r  b e f o r e  o r  a f t e r  i t  i s  f r o z e n .  
I n d i v i d u a l  m o l d s .  T o  m a k e  i n d i v i d u a l  i c e - c r e a m  f i g u r e s  a n d  p a t ­
t e r n s  m e t a l  m o l d s  o f  t h e  d e s i r e d  d e s i g n  a r e  n e c e s s a r y .  
F i l l  t h e  m o l d s  w i t h  e n o u g h  i c e  c r e a m  i n  t h e  p l a s t i c  s t a t e  s o  t h a t  
w h e n  t h e y  a r e  c l o s e d  t h e  e x c e s s  i c e  c r e a m  w i l l  b e  f o r c e d  o u t  b e t w e e n  
F r o m  t h e s e  p l a i n - l o o k i n g  i n d i v i d u a l  m o l d s  c o m e  f a n c i f u l  f i g u r e s  
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the edges of the mold and will thus prevent the brine from seeping 
into the ice cream. Bury the mold in ice and salt for about an hour, 
or until the ice cream is properly hardened. Submerging the molds in 
warm water for a few seconds will make it easier to remove the ice 
cream. 
Adults as well as children enjoy fruits, flowers, and" Santies" made with molds 
Ordinarily molds are decorated by the use of a dilute water solution 
of food color, which is applied with a coarse brush. \Vax paper leaves 
and twigs can be used to make fruit molds look more natural. 
Ice-Cream Short: Cakes 
An unusual dessert that can be quickly made is individual short 
cakes covered with plain ice cream, fresh sweetened fruit such as 
strawberries Qr raspberries, and whipped cream. Crisp graham crack­
ers can be substituted for short cakes. 
Ice-Cream Waffles 
A combination lunch and dessert can be made by placing ice cream 
on a hot waffle and covering with hot or cold maple sauce and a 
sprinkle of pecan meats. Such other sauces as chocolate, caramel, 
honey, and fruit preserves can be used. 
Frozen I:clairs 
Cut open the eclairs and fill each half with plain ice cream. Cover 
with cold or hot chocolate fudge sirup and chopped nuts immediately 
before serving. 
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P a r f a i t s  
A s  a  d e c o r a t i v e  d e s s e r t ,  .  p a r f a i t s  a r e  p o p u l a r .  C o v e r  i c e  c r e a m  
w i t h  s w e e t e n e d  f r e s h  f r u i t  o r  p r e s e r v e s ,  m o r e  i c e  c r e a m ,  c h o c o l a t e  
s i r u p  o r  m o r e  f r u i t ,  w h i p p e d  c r e a m ,  a n d  t o p  w i t h  c h o p p e d  n u t s  o r  a  
c h e r r y  o r  r a s p b e r r y .  C o l o r f u l  f r u i t s  a n d  s i r u p s  a r e  a t t r a c t i v e .  
A  p a r f a i t  i s  a  f a n c y  s u n d a e  
F r o z e n  T a r t s  
A n  i n e x p e n s i v e  p a r t y  d e s s e r t  t h a t  i s  s i m p l e  a n d  a t t r a c t i v e  i s  a  t a r t  
f i l l e d  w i t h  i c e  c r e a m  c a r r y i n g  o u t  t h e  c o l o r  s c h e m e .  M i n t  s t i c k ,  
p i s t a c h i o ,  a n d  c h o c o l a t e  i c e  c r e a m s  a r e  p o p u l a r  i n  t a r t s .  F r e s h  f r u i t s  
c a n  b e  c o m b i n e d  w i t h  p l a i n  i c e  c r e a m  s e r v e d  i n  t h i s  m a n n e r .  T o p  
w i t h  w h i p p e d  c r e a m  a n d  a  m a r a s c h i n o  c h e r r y  o r  c h o p p e d  n u t  m e a t s .  
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